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~1 FOOD SERVICE DIRECTOR EXPLAINS 
RISE IN ~fEAT COSTS; WAYS OF ECONOMIZING 
By Noel Larrivee 
UH Information Services 
~I!SSOULA--
Everyone's budget is being stretched to the limit with the high price of meats these 
days and the University of Montana Food Service is no exception. 
Carson Vehrs, UM Food Service director, has been forced to wrestle with the problem a 
little more than most, and in doing so has learned some of the causes of the rising prices 
::.::.d some of the ways to economize. 
Although he does not claim to be an economist, Vehrs said the problem is basically 
" .;o'.!pply and demand." 
''The supply is diminishing \-.rhile the demand is increasing and the result is higher 
F cices," Vehrs said. 
Vehrs attributed the diminishing supply to a number of causes: 
--European and Japanese people are becoming more affluent and are outbidding American 
buyers for foreign beef. Also, American packers are exporting more beef to West Germany 
Q~d the Orient and receiving a higher dollar amount than on domestic markets. 
--A combination of ranchers selling their stock cows earlier, and feeders outbidding 
the ranchers for heifers may have "killed the beef factory." 
--A growing reduction in the amount of grazing land and poor weather conditi~ns ha£_ 
restricted the calf season. 
nThe price of beef rose in 1952 and 1968 and people responded by eating more substitute 
meats," Vehrs explained, "but this time the hog and chicken farmers did not respond and the 
price of the substitute products went up also." 
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Vehrs, Food Service director at ~1 since 1970, cited rising taxes as being one of the 
primary instigators in the price hikes. He estimated that $1 of a $2 per pound steak goes 
toward taxes. 
"If you were to total up all the taxes paid by the farmer, trucker, broker, packer and 
retailer--it is amazing that the price of meat is not higher." 
Vehrs said he does not vie\'1 the farmer as being the villain, but rather caught in the 
middle of the rising cost of living. 
"For years the small farmer could barely eke out a living while the middlemen kept taking 
a bigger and bigger slice of the pie," Vehrs emphasized. 
"Now the situation is changing and the public is blaming the farmer." 
Asked when it would all end and what to do in the meantime, Vehrs said the key is to 
assist the producer and increase the supply. He said he thought new innovations in the 
food packaging industry eventually would help alleviate the shortage that n~.,. exists. 
"Vacuum freezing processes successfully tested in the laboratory must be made available 
to the public and the public must be ready to accept them," the Food Service director said. 
"Vacuum freezing reduces the weight and cubage of food, but even more important, it 
stabilizes the perishable product thus making it available throughout the year. 
"Until vacuwn freezing is available, the American housewife will have to re-read the 
cookbook and become more resourceful, In the past, fixing single cuts of meat such as 
steak was easier and more convenient. Today, the housewife is being called on to be more 
imaginative in order to save money," Vehrs said. 
In order to offset the strain on the ~1 Food Service budget, the staff made available 
a combination of optional meal plans and expa~nded the types of entrees available. Vehrs 
said 46 per cent or $390,000 of the total 1972-73 Food Service budget of $840,000 was spent 
on meat and meat products. 
"We have opened a taco bar, soup and sandwich bar, hamburger and fries bar--all of 
which reduces our overall cost of production." 
Vehrs said the secret for the housewife is the same: Change the menu style; take 
seldom-used food items and incorporate them into the recipes; swap and share recipes; by-
pass the fad items and examine the budget closely to determine how much you are paying and 
where it is going. 
"Years from now we' 11 look back on this period as the time when we really learned how 
to cook." Vehrs stated. 
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